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0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards 
Institution on 29 January 1982, after the draft finalized by the Cutlery 
Sectional Committee had been approved by the Consumer Products and 
Medical Instruments Division Council. 

0.2 This standard was first prepared in 1964. In this standard, the clauses 
on material and sampling have been modified and certain other changes 
which would help in implementing the standard have also been made. 

0.3 Formulation of Indian Standard specifications for cutlery items were 
initially taken up at the instance of Ministry of Defence ( DGI ) and the 
Office of the Development Commissioner, Small Scale Industries ( Ministry 
of Industry ). 

0.4 Clauses 7.1, 8.1 and 9.1 call for agreement between the purchaser and 
the supplier, which permits the purchaser to use his option for selection to 
suit his requirements. 

0.5 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value observed or calculated, expres- 
sing the result of a test, shall be rounded off in accordance with IS : 2- 
1960*. The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this 
standard. 



1. SCOPE 

1.1 This standard covers the requirements for meat choppers with blade 
of 250 mm length. 



*Rules for rounding off numerical values ( revised ). 

3 



IS : 3545 - 1982 

2. MATERIALS 

2.1 Blades — The blades shall be made from carbon steel conforming 
to designation 98C6 of IS : 1570 ( Part II )-1979*. The steel used shall 
have sulphur and phosphorus not exceeding 0*05 percent each and silicon 
not exceeding 0*25 percent. 

2.2 Ferrules — The ferrules shall be cut from mild steel tube or 
formed from mild steel sheet and welded or brazed and then hot-dip 
galvanized. 

2.3 Washer — The washer shall be made of mild steel. 

2.4 Handle — The handles shall be made of wood and shall conform to 
the requirements specified for Glass V handles in IS : 620-1975|. 

3. SHAPE AND DIMENSIONS 

3«1 Meat choppers shall conform to the shape and dimensions shown in 
Fig. 1. 

3.2 The minimum weight of the meat chopper shall be 1kg. 

3.3 The width of bevelling of the blade at the cutting edge near the 
handle end shall be 8 mm. 

3.4 Wherever the tolerances on dimensions are not given, they shall con- 
form to class of deviation 'coarse* as covered in IS : 2102-1969J. 

4. MANUFACTURE 

4.1 The blades shall be soundly forged to shape. The tang shall be well 
formed. The ferrule shall be securely fitted to the handle. The handle 
shall be made to shape and after inspection but before assembly, shall be 
given a treatment as specified in IS : 620-1 975f. The tang shall be 
securely fitted to the handle and the end of the tang shall be soundly 
riveted over the washer. 

5. HARDNESS 

5*1 The blade shall be well and evenly hardened and tempered to attain 
a hardness within the range 500 to 600 HV ( see IS : 1501-1968§ ), up to 
a distance of 25 mm from the cutting edge thereafter the hardness shall 
cr raduall v decrease. The cuttin " ed°"e shall be around and polished bright 
all over. The hardness shall be tested as near the cutting edge as practic- 
able, but within 25 mm of the cutting edge. 

♦Schedules for wrought steels : Part II carbon steels ( unalloyed steels ) (first nvision .) 
fGeneral requirements for wooden tool handles ( third revision ). 
^Allowable deviations for dimensions without specified tolerances (first revision ). 
§Method for Vickers hardness test for steel ( first revision ) . 



Oi 




FERRULE, 

1-2 5 THICK MIN- 
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Fig. 1 Meat Chopper 
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6. WORKMANSHIP AND FINISH 

6.1 The blades shall be free from seams, pits, burrs, laminations, cracks, 
scales and other defects. The welding or brazing of the ferrule shall be 
even, continuous and sound. All sharp edges other than the cutting edge 
shall be rounded. The riveting shall be sound. The cutting edge shall 
be sharp and ready for use. The blade and the handle shall be in 
^alignment. 

7. MARKING 

7.1 Each meat chopper shall be legibly and indelibly stamped on the 
blade with the manufacturer's name, initials or recognized trade-mark. 
The year of manufacture may also be marked if specifically required by 
the purchaser. 

7.1.1 The meat choppers may also be marked with the ISI Certification 
Mark. 

Note — The use of the ISI Certification Mark is governed by the provisions of the 
Indian Standards Institution ( Certification Marks ) Act and the Rules and Regu- 
lations made thereunder. The ISI Mark on products covered by an Indian Standard 
conveys the assurance that they have been produced to comply with the require- 
ments of that standard under a well-defined system of inspection, testing and quality 
contiol which is devised and supervised by ISI and operated by the producer ISI 
marked products are also continuously checked by ISI for conformity to that 
standard as a further safeguard. Details of conditions under which a licence for the 
use of the ISI Certification Mark may be granted to manufacturers or processors 
may be obtained from the Indian Standards Institution. 

8. PRESERVATIVE TREATMENT AND PACKING 

8.1 Meat choppers shall be clean and free from rust. They shall be coated 
with a suitable rust preventive. The cutting edge shall be protected with 
a corrugated board having width from 25 to 30 mm and securely tied. 
The blades shall then be wrapped in kraft paper. The choppers shall 
thereafter be packed in wooden crates or boxes, suitable cushioning 
material like woodwool, dry hay or paper cuttings being used for filling. 
The number of choppers in each box shall be in accordance with the 
requirements specified by the purchaser. The wooden boxes or crates 
shall also be strapped or wired at least at two places. 

9. SAMPLING 

9.1 Sampling and acceptance criteria for meat choppers shall be agreed 
to between the purchaser and the supplier. A suitable scheme for the 
same is given in Appendix A. 
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10. TESTS 

10.1 Cutting — The meat chopper shall be made to cut in one single 
stroke a 15 mm diameter bar of well-seasoned timber. The following list 
gives some of the suitable timbers: 



Trade Name 


Botanical Name 


Sissoo 


Dalbergia sissoo Roxb. 


Babul 


Acacia arabica Willd 


Sal 


Shorea rubusia Gaertn. f. 



After cutting the bar, the cutting edge shall not show any sign of 
damage or get blunt. 

10.2 Striking — The meat chopper shall be made to strike five full 
blows by hand in a manner consistent with its normal use on a brass rod 
conforming to IS : 4170-1967*. The cutting edge shall not show any 
sign of damage or get blunt. 



APPENDIX A 

( Clause 9.1 ) 

RECOMMENDED SAMPLING SCHEME AND CRITERIA FORJ 
CONFORMITY FOR MEAT CHOPPERS 

A-l. LOT 

A-l.l All the meat choppers of the same quality and dimensions manu- 
factured from the same material and essentially under similar conditions 
of manufacture shall constitute a lot. 

A-2. SELECTION OF SAMPLES 

A-2*l To ascertain the conformity of the lot to the requirements of this 
standard, the number of choppers to be selected at random from the lot 
shall be in accordance with col 1 and 2 of Table 1. 

A-2.1.1 In order to ensure the randomness of selection, use shall be 
made of random number tables ( see IS : 4905-1 968| ). 

A«3. NUMBER OF TESTS AND CRITERIA FOR CONFORMITY 

A-3.1 Any meat chopper not conforming to any of the requirements of 
the standard shall be treated as 'defective'. 



♦Specification for brass rods for general engineering purposes, 
t Methods for random sampling. 
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TABLE 1 



Lot Size 



SAMPLE SIZE AND CRITERIA FOR CONFORMITY 

( Clause A-2.1 ) 

Sample Size Acceptance Number Acceptance Number 



( No. of Choppers ( No. oe Choppers 
in the Lot ) to be Selected ) 



(I) 
UP to 50 
51 to 100 
101 to 150 
151 to 300 
301 to 500 
501 and above 



(2) 
8 
13 
20 
32 
50 
80 



( For Shape & 

Dimensions, 

Hardness and 

Workmanship 

and Finish ) 


( For Cutting and 

Striking ) 


(3) 




(4) 










1 







1 







2 




1 


3 




2 


5 




3 



A-3.2 The meat chopper selected according to A-2.1 shall be tested for: 
(a) shape and dimensions ( see 3.1 ), (b) hardness ( see 5.1 ), (c) work- 
manship and finish ( see 6.1 ), (d) cutting ( see 10.1 ), and (e) striking 
( see 10.2 ). 

A-3.3 Criteria for Conformity — A lot shall be declared as conform- 
ing to the requirements of this standard 5 when 

a) The number of meat choppers found defective for shape and 

dimensions, hardness and workmanship and finish is less than or 
equal to the corresponding acceptance number given in col 3 of 
Table 1, and 

b) The number of meat choppers found defective for cutting and 
striking is less than or equal to the corresponding acceptance 
number given in col 4 of Table 1. 
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